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2531 August 20, 1915 

Re<j. 10. Water supply. — An adequate supply of running water shall be provided 
and hose connection for the flushing of all parts of premises shall be provided. 

Reg. 11. Killing room. — A separate killing room shall be provided and all poultry 
killed on premises shall be killed in Said room. Killing room shall be provided with 
killing trough, constructed of nonabsorbent material and killing trough shall be pro- 
vided with plug. Killing trough shall discharge over a properly trapped sewer-con- 
nected drain. A properly trapped and sewer-connected drain shall be provided in 
center of killing rqom. 

Reg. 12. Side walls of hilling room. — Side walls and sliding doors of killing room 
shall be metal sheathed or finished in other nonabsorbent and sanitary material 
and partitions shall be at least 7 feet high. The junction of the walls and floors of kill- 
ing room shall be made by means of sanitary cove base. 

Reg. 13. Side walls of hilling room to be kept clean. — Side walla of killing room, 
killing trough, and all appurtenances shall be kept clean and sanitary and shall be 
flushed daily with hot water with a solution of washing compound or its equivalent, 
one-half pound of hashing soda to a pail full of hot water. 

Reg. 14. Use of sawdust. — Sawdust which has been used for the absorption of 
blood or other purposes and all refuse shall be removed from premises at the close of 
each 'day's operations. 

Reg. 15. Storing of empty crates prohibited. — Empty crates shall not be stored on 
premises. Any accumulation of disused barrels, boxes, crates, or other offensive 
material or refuse shall be removed daily. 

Reg. 16. Poultry at large prohibited. — Poultry shall not be allowed at large upon 
premises. 

Reg. 17. Adequate toilet facilities. — Adequate toilet facilities, properly located, 
shall be provided. 

Reg. 18. Stables. — Room in which poultry is stored or killed shall not communicate 
directly with stable and shall not be used as an entrance to any stable. 

Laundries— Regulation of. (Reg. Dept. of Health, Mar. 30, 1915.) 

Regulations of the department of health of the city of New York, adopted March 30, 
1915, effective April 1, 1915, relating to section 336 of the Sanitary Code, which pro- 
vides as follows: 

Ses. 336. Public laundries regulated. — No public laundry shall be conducted other- 
wise than in accordance with the regulations of the board of health. The provisions 
of this section shall not apply to the home of a person performing laundry work thereat 
for a •regular family trade. 

Regulation 1. Floors. — In every such establishment the wash-room floors shall be 
smooth and watertight and must be kept clean and sanitary and in good repair. 
Where required, the floors shall be properly graded and drained into properly trapped 
sewer connected drains. Where no sewer is available, a properly constructed water- 
tight cesspool or a leaching cesspool under permit from the department of health must 
be provided. 

Reg. 2. Light and ventilation. — All rooms or places in which the business is con- 
ducted shall be properly and adequately lighted and ventilated. 

Reg. 3. Water-closet accommodations. — In every such establishment suitable and 
sufficient water-closets shall be provided for the use of the persons therein engaged, 
such water-closets to be in compartments ventilated to the external air. 

Reg. 4. Maintenance. — Every such establishment shall be kept clean and wholesome 
and be so conducted in every part as not to be offensive or prejudicial to life or health. 

Reg. 5. Containers not to be opened during transit. — All soiled clothes shall be packed 
when received in containers which shall not be opened during transit. 
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R.Exjt.6. Soiled^ clothes Ja .be treated. —&&. soiled clothes shall be so treated in the 
process of washing, drying, or ironing as to destroy all pathogenic bacteria. 

Beg. 7. Clothes to be sorted, etc., separately. — Soiled clothes shall not be sorted, 
marked, or handled in immediate proximity to the washed (clean) clothes. 

Keg. 8. Eating or cooking forbidden in laundry rooms. — No eating by the employees 
or others shall be allowed in the rooms in which soiled clothes are handled, sorted, 
marked, or washed. No cooking shall be allowed in any room where miscellaneous 
laundry work is handled. 
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